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where P is twice the polarimetric reading and a the percentage of water in the
pulp.
2.	Determination of the Amounts of Juice and Insoluble Mat-
ters. — In a large beaker 20 grams of the finely divided pulp are digested
with about 400 c.c. of cold water for half an hour, with occasional stirring.
The liquid is then filtered with the aid of a pump through either a tared
asbestos filter  or a filter-paper previously dried at 100-110° to constant
weight.    The insoluble residue is washed in the beaker with cold water by
decantation and then washed completely on to the filter, where it is washed
successively with hot water, two or three times with 90 % alcohol, and ether.
It is then dried at a gentle heat and subsequently at 100-110° to constant
weight.    Deduction of the percentage of insoluble matter from roo gives
the percentage of juice.
In more exact determinations it is necessary to subtract from the weight
of the insoluble matter that of the mineral matter (sand, etc.), to obtain
that of the pure cellular substance. For this purpose the filtration should
take place through a dried and tared paper, the weighed insoluble matter
being afterwards incinerated and the weight of ash subtracted from that
of the total insoluble residue.
3.	Determination of the Water. — 10 grams of the pulp are weighed
in a flat porcelain dish, tared along with a glass rod.    The drying is carried
out first at 50-60° for 2 hours with occasional stirring with the rod, and
finally at 110° to constant weight.   The loss represents water.
In some cases the pulp, especially if very fine, agglomerates during the
drying and loses its water with difficulty ; under these conditions, it is
mixed with a known quantity of previously calcined siliceous sand, as
with juices.
***
Beets contain on the average 4-5% of insoluble matter, and their sugar-
content should be at least 12-14% and is often 15-16% and sometimes 20%.
Account must, however, also be taken of the quotient of purity of the juice
(see later).
DIFFUSION  JUICES
The indispensable determinations in the analysis of diffusion juices l
are those of the specific gravity, sugar, water and salts, the non-sugar and
the quotient of purity being calculated from these ; in some cases the
invert sugar and the acidity are calculated.
1. Determination of the Specific Gravity. — This is carried out as
already described (see General methods, i) ; calculation is then made of
the degrees Brix, which express the percentage by weight of solid matter
in the juice, calculated as though it were all saccharose. Saccharometers
give degrees Brix directly.
1 Before analysing the juice, iC this has been recently obtained, it is well to free it
from the air it contains by placing it in a vessel and withdrawing the air from the tattor
b means f a w-
by means of a water-pump until the evolution of tmfoblef from tb$ liquid ceases ; this
requires a few minuter,

